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NAJMIEH IS THE GODDESS OF IRANIAN COOKING. . . .ONE OFT 
EXCITING COOKBOOKS I'VE SEEN IN » 


—YOTAM OTTOLENGHI, THE G! 


A CLASSIC COOKBOOK MADE EVEN BETTER. . . .GORGEOUS EXPANDED 
—RUSS PARSONS, LOS ANGELES 


DIVINE COOKBOOK. . . .STUNNINGLY BI 

—ALICE 
| LOVE PERSIAN FOOD. . . .EXCEPTIONAL COOKBOOK, FULL, HEAVY, AN 
—MARTHA S 


CHEFS ACROSS THE COUNTRY ARE AT THE FOREFRONT OF NAJMIEH’S F, 
THEY KNOW WHAT'S GOOD, AND THEY ARE INSPIRED BY THE INGREDIE 
TECHNIQUES SHE BRINGS TO TI 


—BONNIE S. BENWICK, THE WASHINGTO 


THIS SUMMERS MOST COVETED TOME. . .THE SAFFRON-SCENTED P 
WHICH ARE GUARANTEED TO CREATE LUSCIOUS NEW SENSE MEN 
AND INSPIRE FUTURE DINNER INVI 


TOO DELIGHTFUL Ti 
—THE NEW YORK 


NAJMIEH BATMANGLIJ SUGGESTS IN BOOK FORM WHAT “BABETTE’S FEAST” / 
WATER FOR CHOCOLATE” DID THROUGH FILM, THAT THE ART OF GOOD 

INVOLVES SOMETHING MORE PERSONAL AND SOULFUL THAN CAREFUL MEASURE, 
INVOLVES AN ONGOING PROCESS, A HISTORICAL 
PROCESS, EVOLVING GRADUALLY AND PASSING 
TRADITIONALLY FROM KITCHEN TO KITCHEN AND 
GENERATION TO GENERATION. CUISINE, IN 
ESSENCE, IS EVERY BIT A CULTURAL RENDERING. 


— MIDDLE EAST STUDIES JOURNAL 


WWW .MAGE.COM e AS@MAGE.COM 


